
No-Knead Double Pumpkin Spice Bread 
Catherine Brown, plant-based chef and culinary nutritionist at A Seat at My Table 
 

Makes two medium rounds (6” diameter) 

or one large round (10” diameter) 

 

Total Time: 20 hrs, 45 minutes   Prep Time: 

5 minutes   Rise Time: 20 hours   Bake Time:  

40 minutes 

 

5 ¼ cups Einkorn Whole Wheat Flour (or combination of wheat flour and bread flour) 

1 ½ Tbsp vital wheat gluten 

½ tsp active dry yeast (not instant) 

1 ½ tsp salt 

2 tsp cinnamon 

1 tsp ground ginger 

¾ tsp ground nutmeg 

¾ cup pumpkin puree 

¼ cup maple syrup 

2 cups water, room temperature 

¾ cup pumpkin seeds, raw & unsalted 

 

The Process: 

 

1. In a large mixing bowl, combine all dry ingredients. 

 

2. In a medium bowl, combine all wet ingredients. 
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3. Make a well in the dry ingredients. Pour wet into dry, scraping the bowl the bowl to 

get every bit. 

 

4. Mix with clean hands or a wooden spoon until no longer dry. Scrape down the sides 

of the bowl and your spoon. Form into a somewhat shaggy ball, dust hands with flour 

if needed. 

 

5. Cover with parchment & a sheet pan or plastic wrap. Set in a warm, draft-free area 

for 18 hours. I use the inside of my oven with the pilot light for a little warmth. 

 

6. Dust a countertop or large wooden cutting board generously with flour. Scoop the 

dough onto the floured surface. I use a flexible dough scraper. It will be sticky. Divide 

into two even pieces, adding only enough flour to keep it from sticking to the board. 

Mine weighed ~795g each. 

 

7. Using well-floured hands, gently fold each “corner” of the dough blob into the 

center (4 folds). Then turn in over so seams are on the bottom. Flour your hands 

again and gently shape into a ball. You really can’t screw this up so don’t worry. 

 

8. Cut two pieces of parchment paper into half-sheet size. Dust the center of each 

with flour. 

 

9. Flour your hands once more and transfer each ball to the CENTER of each piece of 

parchment. Dust the tops with flour. Cover again for 90 minutes. The dough will 

spread but should stay within 1.5-2” from the edge of the narrowest sides of the 

parchment paper. Check the plastic periodically to make sure it’s not sticking to the 

dough. 

 



10. After the 90 minutes, turn oven to 450 degrees (take the dough out first if that’s 

where you’ve been keeping it!), put a Dutch oven with the lid on inside the oven to 

heat for 30 minutes on the CENTER wrack. I use a 2qt bean pot for these two loaves 

and baked one after the other. If you have two the same size you can bake both at 

the same time. Conversely, you can shape the dough into one large loaf and bake in a 

6 qt Dutch oven. I prefer the smaller loaves. 

 

11. After 30 minutes, carefully remove the pot and the lid. Pick up one of the dough 

loaves by grabbing each corner of parchment paper and bringing it towards the 

center like a package. Carefully lift the dough and center it into the pot. Fold back the 

corners to hang over the pot. It’s ok if the dough stuck to the parchment a bit. 

Replace the lid tightly with the corners of the paper sticking out. Return to the center 

rack of the oven. 

 

12. Bake for 25 minutes, then carefully remove the lid and bake for 15-20 minutes 

more. I place the lid on the bottom rack so it stays hot for the second loaf. One large 

loaf may require a bit longer. 

 

13. Remove the bread from the pot. Repeat with the second loaf.  

 

14. While the second load is baking, carefully peel the parchment paper from the first 

loaf and allow to cool completely on a wire rack. Repeat with the second loaf. 

 

It’s so hard to wait for it to cool! Enjoy.  

 

 

 

 


